
Retail Food Establishment Inspection Reports 

The City of Seguin Planning/Codes Department is responsible for preforming inspections at retail food 

establishments. Each retail food establishment operating in the city of Seguin is subject to routine 

inspections every six months. Retail food establishments include a variety of locations, including 

restaurants, school cafeterias, grocery stores, convenience stores, hotels and bars. 

City of Seguin food establishment scores are based on a demerit system and not a 100-point scale; 

therefore, subtracting demerits from 100 does not provide an accurate representation of the inspection. 

If an establishment receives an unacceptable score, a re-inspection is required and corrections must be 

made to bring the score into the acceptable range, in accordance with the Texas Food Establishment 

Rules. If subsequent inspections scores are unacceptable, compliance actions will be taken. 

The information on this site is designed to give consumers an indication of a food establishment’s 

sanitation level during a routine inspection performed by the Planning/Codes Department. The 

inspection results provide consumers a look at an establishment’s sanitation and procedures at the time 

of the inspection. It should not be assumed that the inspection results reflect how an establishment 

always operates. Consumers may draw their own conclusions from the information on this site. 

While every effort is made to keep the information on this web site accurate and up-to-date, the City of 

Seguin is not responsible for discrepancies between information posted here and inspection reports on 

file at food establishment premises. 

The City of Seguin began publishing these reports online in January 2015. 

January 2015 

Arby’s, 3158 W. IH10 
January 14, 2015 – 3 demerits 
-No towels at one hand sink 

Chili’s Grill and Bar, 1100 E. IH10 
January 21, 2015 – 4 demerits 
-Floor in bar is dirty under equipment 
-Product on the floor of the walk in freezer – sacks of onions on the floor 
-Drink container on food prep table 
-Wall is moldy in dish washing area 

Community Child Development Center, 1515 Engbrock St. 
January 23, 2015 – 3 demerits 
-Refrigerator has food splash on inside 

Dixie Grill, 1575 N. IH10 
January 26, 2015 – 4 demerits 
-Dust accumulation on the ceiling above the ice maker 
-Ice bin lid does not close properly 
-Wall in dishwashing area is moldy 
-Floor is not smooth and easily cleanable 
-Rear exit door does not seal properly 
-Employee jackets on food storage shelf 

https://www.dshs.state.tx.us/foodestablishments/rules.shtm
https://www.dshs.state.tx.us/foodestablishments/rules.shtm


Dyess Parkview Market, 3044 Stockdale Hwy. 
January 9, 2015 – 9 demerits 
-Ice bags not labeled 
-Side doors next to ice maker does not seal properly 
-Hot hold unit for burritos has temperature at 112 F 

Fiesta Ballroom, 735 E. IH10 
January 13, 2015 – 3 demerits 
-Employees not wearing hear restraints 
-Missing ceiling tiles 
-Garbage container in front of hand sink 
-Using a Styrofoam cup as a food scoop – no handle 
-Product located on the floor 

Great Wall Chinese Cuisine, 1429 E. Court St. 
January 7, 2015 – 8 demerits 
-Spray bottle not labeled 
-Shell eggs at room temperature 

Guadalupe Grill House, 380 N. 123 Bypass 
January 20, 2015 – 3 demerits 
-Lights missing shields 
-Ice maker has mold 
-Dead insects in lights 

IHOP #3042, 2777 N. 123 Bypass 
January 16, 2015 – 3 demerits 
-Box of single use trays located on the floor 
-Floor is in poor condition and not easily cleanable 
-Faucet in dishwashing area does not shut off completely 
-Garbage container in front of hand sink 

Jackies Taco To Go, 2108 N. Austin 
January 8, 2015 – 3 demerits 
-Bulk food bins not labeled 
-Using food scoop that does not have handles 
-No manager certification 
-Floor drain does not have a grate 
-Observed a roach in the prep area 

JJ’s Café, 130 S. 123 Bypass 
January 20, 2015 – 6 demerits 
-Top of the ice bin is moldy 
-Lids for steam table are cracked 
-Under counter refrigerator does not have a thermometer, needs cleaning 

Johnny’s Bar-B-Que, 6036 Stockdale Hwy 
January 12, 2015 – 0 demerits 
-Restroom walls are in poor condition 
-Paint peeling in food prep area (ceiling) 
-Outside of bulk food bins are dirty 



LaQuinta Inn and Suites, 1501 N. Hwy 46 
January 2, 2015 - 3 demerits 
-No choking poster 

Lil Super, 953 W. Court St. 
January 12, 2015 – 8 demerits 
-Personal food items in a display refrigerator 
-No hot water at hand sink in the restrooms 
-Coffee stirrers not wrapped or dispensed from a dispenser. 

Little Caesars, 1500 E. Court St. #126 
January 28, 2015 – 7 demerits 
-Condensate water in the refrigerator 
-Bulk food bins are dirty  
-Personal items and person drink container in food prep area – drink not covered 
-Dust accumulation in the vent hood 

Loves Travel Stop #463, 3158 W. IH10 
January 14, 2015 – 0 demerits 
-Coffee stirrers not wrapped or dispensed from a dispenser 
-Cases of water located on the floor in storage 

Mona’s Custom Catering, 924 E. Kingsbury 
January 27, 2015 – 7 demerits 
-Provide proof of professional pest control service 
-Torch fuel on top of refrigerator 
-Home canned food items in the refrigerator 

Pic N Pack #4, 630 W. Court St. 
January 2, 2015 – 0 demerits 

Pizza Hut, 594 S. 123 Bypass 
January 9, 2015 – 3 demerits 
-Employee not wearing a hair restraint 
-Garbage container in front of the hand sink 

Remarkable Healthcare, 1339 Eastwood Drive 
January 14, 2015 – 3 demerits 
-Product on the floor of walk-in cooler 
-Towel dispenser at restroom hand sink not working 
-Food containers not labeled 

Salazar Grocery and Market, 1104 Ave. D 
January 7, 2015 – 7 demerits 
-Ice bags not labeled 
-Mold in the ice maker 

Seguin Cattle Company, 2424 N. Hwy 46 
January 27, 2015 – 6 demerits 
-Coffee stirrers not individually wrapped or dispensed from dispenser 



-No manager certification 
-Chemical spray bottles not labeled 

Seguin General Store, 1315 N. Milam 
January 12, 2015 – 0 demerits 

Senior Citizens Center, 510 E. Court St. 
January 20, 2015 – 3 demerits 
-Personal items on a shelf with utensils 
-Spray bottles not labeled 
-Floors  dirty under equipment 

Starbucks Coffee Company, 2702 Jay Road 
January 22, 2015 – 4 demerits 
-No hot water at hand sinks in serving area or in restrooms 
-Entry door does not close properly 
-Gap at bottom on rear door 

Subway, 1341 E. Court St. 
January 21, 2015 – 3 demerits 
-Large utensil in the hand washing sink 

Taqueria Taquila Jalisco, 1005 E. Kingsbury 
January 13, 2015 – 6 demerits 
-Dust accumulation on the wall behind the ice maker 
-Garbage container located in front of the hand sink 
-Lights in the food prep area are not shielded 
-Spray bottle not labeled 

Taste of China, 1500 E. Court St. 
January 22, 2015 – 12 demerits 
-Wall in dish washing area is moldy 
-Personal items on shelf with food 
-Dented cans 
-Hose connected at sink without backflow device 
-Product in refrigerator not covered 

The Paisley Patch, 208 S. Austin St. 
January 7, 2015 – 6 demerits 
-Restroom door not self-closing 
-Lights over dish sink not shielded 
-No soap or towels at hand sink in the prep area 
-No choking poster 

Tijerina’s Masa and Tortillas, 2204 N. Austin 
January 28, 2015 – 0 demerits 
-Fried pork on display not under sneeze guard 
-Tooth picks not wrapped or dispensed from dispenser 

Wingstop #441, 1465 E. Court St. 
January 30, 2015 – 3 demerits 



-Gnats in the restroom 
-Wall at food prep sink is dirty 
-Ice scoop located on top of the ice maker 
-Top of grease rendering bin has grease accumulation – grease on the ground and around rending bin 
-Cleaning supplies located on boxes of potatoes 

 


